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V. CHEMICAL SUBSTAMCE WHERE THE IDENTITY IS CONFIDENTIAL (AND/OR) THE CAS R'GISTRY NUMBER IS UNKNOWN.
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IN THE SPACE PROVIDED BELOW, PROVIDE STRUCTURAL INFORMATION, A A e
MOLECULAR FORMULA, AND OTHER SUPPLEMENTAL INFORMATION TO CHEMICAL SUBSTANCE IDENTITY 1S CONFIDENTIAL
AID IN THE SPECIFIC IDENTIFICATION OF THE CHEMICAL SUBSTANCE: L1 7)) SUBSTANTIATION:
SEE ATTACHED SHEETS E No. of sheets attached (write form number

(WRITE FORM NO. ON ALL on all substantiation sheets)
ATTACHMENTS)

Starch - Enzyme Converted
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MOLECULAR FORMULA (2) Proposed Generic Name
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A product which results from treating starch in
(3) | agree to the terms of CONFIDENTIAL

CHEMICAL SUBSTANCE IDENTITY STATEMENT on
the back of this form

aqueous slurry, with a starch-hydrolyzing enzyme under controlled
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conditions of temperature and pressure. A desired degrre of

hydrolysis is achieved by the controlled conditions and the e e ttlelmedtlntlometlmeetmtometins -
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length of time the starch slurry is maintained under their influence. Preferred enzymes are amylase (900-85-5),
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carbohydrase (90001-02-9). The enzymatic hydrolysis is terminated by destroying the enzyme, which may be done

ADNIOV NOILDIL0Nd TVINIWNONIANI SN

Bunspdwos Apedosd 10 SUOUINIIUI SUIDILGD

waey sy
1SonNeYD) Sy 10y

Suisodey,, vouooygnd a3 Sy poss Agnjeicd

by raising the temperature OF by pH adjustment. The product is a starch of lower average molecular weight
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tl the starting material, in mixture with oligosaccharides split from the original starch by hydrolysis.
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